Jows Jol

9 aw 13 octobre 2078

Oyster 3%/pc. Roasted Olives 6% Cheese Plate 15% Foie Gras Terrine 13%
Scallop Gratin Roasted Bone Marrow
Mushroom Duxelles, Truffled Cashew Cream, Parsley Salad, Woodford Reserve Dressing,
Tobiko, Dill Grilled Bread
7% /pc. 93
Bitter Greens Salad Beef Tartare
Artichoke, Capers, Cranberry, Parmesan, Walnuts, Egg Yolk, Cornichons, Capers, Shallots,
White Balsamic & Ginger Vinaigrette Turmeric & Anchovy Aioli, French Bread
118 138
As Venison Tartare Add 375%
Dewxiérne
a{ la carte Jide Dishes
Cornish Game Hen Mac N’ Cheese
Sauce Ravigote, Squash Purée, Sauce Soubise, Tomato, Eggplant,
Brussels Sprout Amandine Feta, Fried Garlic
1, Hen 18% | Full Hen 34% 93
Tiger Prawns Roasted Cauliflower
Bacon, Charred Cabbage, Skordalia, Chorizo, Harissa, Chévre,
Manitoba White Fish Roe, Dill Marcona Almonds
213 93
Pork Loin Fried Potatoes
Sauce Au Poivre, Pickled Plum, Horseradish Aioli, Bleu Cheese,
Hazelnuts, Dijon Pickled Shallot, Dill
189 73
Beef Noisette Grilled Zucchini
Bordelaise Sauce, Fall Vegetable Stew, Pickled Zucchini, Spicy Tempura Flakes,
Cauliflower Purée, Truffle Oil Smoked Yoghurt, Sunflower Seeds
219 83

Seared Foie Gras Add 5%




